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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "Sponge  Cakes."  Information,  including  questions  and  answers  -©n 
miscellaneous  subjects,  from  Bureau  of  Home  Economics,  U.  S.  D.  A. 


Bulletins  available:    "Home  Baking,"  "Aunt  Sammy* s  Radio  Recipes,"  and 
"Homes  for  Birds." 

Last  night  I  had  a  telephone  call  from  a  young  housewife  who  wants 
to  know  how  to  make  a  sponge  cake.     She  says  she  has  never  yet  made  a 
,  sponge  cake  which  was  anything  but  a  flat  and  dismal  failure. 

In  order  to  please  this  young  woman,  I  promised  to  give  a  little 
lecture  today  entitled  "Sponge  Cakes,  and  How  to  Make  Them."  Perhaps 
other  homekeepers  will  be  interested  in  my  directions,  for  surely  a  light 
and  delicate  sponge  cake  is  worth  striving  for. 

In  the  first  place,  a  sponge  coke  is  a  cake  made  without  fat.  Eggs 
supply  the  liquid  in  sponge  cakes,  and  serve  as  a  means  of  adding  air  for 
making  the  cakes  "light,"  or  for  leavening*    Lemon  juice  or  cream  of  tartar 
is  added,  because  the  acid  affects  the  egg  in  such  a  way  as  to  make  the 
cake  more  tender.    Pine,  soft-wheat  flour  gives  "best  results  in  cakes  of 
this  type. 

I  shall  give  you  the  ingredients  for  a  simple  sponge  cake,  and  then 
tell  you  how  to  combine  them.     Six  ingredients,  for  this  cake: 

1  cup  sifted  soft- wheat  flour  l/2  teaspoon  salt 

4  or  5  eggs  3  teaspoons  lemon  juice 

1  cup  sugar  l/S  lemon  rind  grated 

Everybody  haver'six  ingredients?    Better  repeat  them,  to  make  sure:  (Repeat) 

How,  "because  of  their  delicate  texture,  sponge  cakes  require  more 
careful  mixing  and  "baking  than  other  cakes.    Add  the  sugar  to  the  beaten 
egg  yolks.     Then  add  half  the  salt  to  the  sifted  flour. ■  Add  the  other 
half  of  the  salt  to  the  egg  whites,  and  beat  them  stiff.    Pold  the  beaten 
egg  whites  into  the  mixture,  and  add  the  flavoring  last.    For  beating  the 
eggs,  a  dover  beater  gives  satisfactory  results,  and  requires  less  time, 
and  energy,  than  a  wire  whisk.    Pour  the  "batter,  as  soon  as  it  is  mixed, 
into  a  smooth,  ungreased  baking  pan. 

Por  a  large  or  medium-sized  loaf  of  sponge-cake  a  tube  pan  is 
best,  because  the  center  opening  allows  the  mixture  to  heat  evenly.  Powder- 
ed sugar  may  "be  sifted  over  the  top  to  make  the  crust  more  crisp.    The  oven 
should  be  ready  for  the  cake  as  soon  as  it  is  mixed  and  in  the  pan.  A 
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large  or  medium-sized  sponge  cake  should  toe  "baked  slowly  at  atoout  325°:  F., 
small  cakes  at  somewhat  higher  temperature,  or  atoout  340°  #i     In  cutting 
the  cake  for  serving,  it  will  toe  lighter  if  toroken  apart  with  the  fingers 
or  a  fork,  rather  than  cut  with  a  knife. 

There,  that's  all  there  is  to  making  a  sponge  cake,  and  I  maintain 
that  a  sponge  cake  is  easy  to  make— if  you  have  accurate  directions,  and 
toake  it  slowly  in  a  moderate  oven. 

The  questions  today  are  of  a  miscellaneous  nature, 

First  question:     "The  waffles  stick  in  my  electric  waffle  iron. 
Should  I  grease  the  iron?" 

Uo.  An  electric  waffle  iron  should  never  toe  greased.    Perhaps  your 
waffles  stick  "because  you  have  not  put  enough  melted  "butter  or  other  short- 
ening into  the  "batter.    One  or  two  extra  tablespoons  of  melted  shortening 
in  the  toatter  will  often  keep  waffles  from  sticking  in  an  electric  iron. 
Also  when  the  waffle  is  torown  and  crisp  and  ready  to  take  out  of  the  iron, 
jato  a  fork  firmly  into  it  and  lift  the  waffle  straight  up.    If  you  work 
around  the  edges  with  a  knife,  attempting  to  loosen  it  in  that  way,  the 
waffle  will  "break  and  toe  almost  impossible  to  get  out  whole. 

Hext  question:    "fhat  causes  doughnuts  to  crack  during  frying?" 

I  am  sending  you  a  copy  of  theBaking  "bulletin,  which  gives  directions 
for  making  and  frying  doughnuts.    Doughnuts  are  likely  to  crack  during 
frying  if  the  fat  is  too  hot  when  they  are  first  put  in.    A  crust  is  then 
quickly  formed  over  the  doughnut,  and  as  it  continues  to  cook,  steam  and 
gas  from  the  inside  of  the  doughnut  cause  the  crust  to  toreak.    The  dough- 
nut is,  of  course,  not  in  any/way  injured  toy  this  cracking  of  the  crust, 
though  it  may  atosorto  a  little  more  fat. 

Third  question:    "Should  oysters  toe  washed  "before  they  are  used?" 

Answer:    Ho.    Oysters  should  not  toe  washed  toefore  they  are  used.  In 
the  radio  cook  "book  you  will  find  directions  for  preparing  oysters  in 
various  ways. 

Fourth  question:     "Will  you  please  tell  me  how  to  make  a  very  red 
Devil1 s  Food  Cake?" 

Answer:     I  can  tell  you  how  to  make  a  very  red  Devil's  Food  Cake, 
tout  I  don't  think  you'll  want  to  make  one,  after  I  tell  you.    You  see, 
a  red  Devil's  Food  Cake  is  red  toecause  of  the  extra  soda  which  has  toeen 
added,  that  is,  more  soda  than  is  necessary  to  neutralize  the  acid  in  the 
sour  milk  and  chocolate.    A  red  Devil's  Food  Cake  has  a  slightly  different 
taste  from  a  torown  Devil's  Food  Cake,  toecause  of  the  extra  amount  of  soda. 

Have  you  ever  eaten  sour  milk  toiscuits,  in  which  too  much  soda  has 
"been  used?     They  are  a  peculiar  yellow  in  color,  and  they  are  not  an 
appetizing  product.     It  seems  queer- rthat  people  should  condemn  a  peculiar 
color  and  flavor,  in  one  naked  product,  and  try  to  get  it,  in  another.^ 
When  we  eat  foods  containing  too  much  so  da,  we  are  taking  free  alkali  into 
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the  body,  and  that  is  not  a  particularly  desirable  practice.      Of  course, 
there  isn't  as  much  harm  in  serving  red  Devil *s  Food  Cake,  once  in  a  while 
as  there  is  in  serving  yellow  soda  "biscuits,  several  times  a  week, 

Next  question:     ,rPlease  tell  me  how  I  can  keep  the  juice  from  running 
out  of  my  apple  pies." 

Answer:    When  you  make  your  apple  pies,  do  not  add  water.  Most 
all  apples  have  moisture  enough  in  themselves  to  cook  up  well  in  a  pie. 
Before  you  put  on  the  top  crust,  moisten  the  outside  rim  of  the  undercrust, 
and  fold  the  upper  crust  over  it.    Press  the  crusts  together  with  a  fork. 
Be  sure  to  cut  slits  in  the  top  crust  to  allow  the  steam  to  escape.  Follow 
these  directions,  and  I  think  you1 11  have  no  trouble  with  your  apple  pies 
running  over. 

The  next  request  is  for  an  Almond  Cream  Pie  recipe.    You  will  find 
a  recipe  for  Cream  Pie  on  page  64,  in  the  Radio  Cookbook.    This  calls  for 
vanilla  as  the  seasoning,  "but  you  can  substitute  almond  extract  for  vanilla. 
Use  a  little  almond  extract,  and  you'll  have  an  Almond  Cream  Pie.    Or  stir 
chopped  "blanched  almonds  into  the  cream  filling.    They  will  give  almond 
flavor  and  a  pleasing  "nutty"  texture. 

Last  question:    "My  young  son  has  "been  stirred  to  action  "by  a  study 
of  "birds  and  wants  to  make  some  bird  houses  for  the  robins,  wrens,  orioles, 
and  "brown  thrashers  which  spend  the  summer  on  our  farm.    Can  you  tell  me 
where  to  get  ideas  for  "bird  houses,  and  is  there  any  way  to  keep  cats  away 
from  the  birds?" 

I  am  sending  you  a  "bulletin,  called  "Homes  for  Birds",  which  has 
pictures  of  several  kinds  of  "bird  houses,  with  directions  for  making  them. 
It  also  explains  methods  of  attracting  "birds.    There  are  plain,  easy«to~ 
make  homes  for  the  "blue-hird,  who  doesn't  care  whether  his  home  is  a  fancy 
one  or  not.    There  are  charming  rustic  homes,  covered  with  "bark,  for  the 
more  particular  "birds,  and  a  neat  little  bungalow  for  Jenny  Wren  and  her 
family. 

For  the  purple  martins,  which  love  companionship,  there  are  regular 
apartment  houses.    For  instance,  the  martin  house  illustrated  in  the  bird 
"bulletin  has  a  foundation,  two  stories,  and  a  roof.    There  are  eight  rooms 
in  each  story.    Asthe  bird  colony  grows,  more  stories  can  he  added. 

How  would  you  like  to  have  an  owl  in  your  bird  family?    Barn  owls 
like  man-made  homes,  and  the  simpler  the  home,  the  better  pleased  they  are. 
Ho  fancy  gingerbread  work  and  bric-a-hrac  for  the  wise  old  owl. 

As  you  intimate  in  your  letter,  cats  are  one  of  the  greatest  obstacles 
in  efforts  to  increase  bird  life  in  cities  and  in  suburban  communities. 
Even  the  most  well-mannered  and  kindly  house  cat  is  apt  to  fall  from  grace 
occasionally,  when  he  sees  young  birds  just  out  of  the  nest.    Daring  the 
nesting  season,  the  cat  must  be  kept  away  "by  the  use  of  sheet-metal  guards, 
placed  high  enough  on  the  tree  that  the  cat  sannot  spring  from  the  ground, 
and  secure  a  hold  above  the  sheet-metal.    There  are  a  number  of  other  de- 
vices for  keeping  cats  and  other  enemies  from  bird  houses,  hut  I  won't  take 
time  to  discuss  them  now.    Send  for  the  bulletin,  if  you  are  interested  in 
songbirds,  and  want  to  attract  them  to  your  home. 

FRIDAY:  "Roast  Lamb  for  Sunday  Dinner." 
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